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MOTHER’ S DAY SHARING DINNER MENU

2026.05.09 - 2026.05.10
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Deep-fried Sesame Bean Curd Dressed in Snow Crab Meat Sauce
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Sakura Shrimp, Spring Salad with Plum Shiso Dressing

®8 #& Sashimi
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Selection of Sashimi (4 Types)
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Steamed Egg Custard with Firefly Squid
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Simmered Boston Lobster with Spring Vegetables

Kig# XiB#E Tempura
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Maki Prawn, Japanese Whiting, Oyster Mushroom, Sweet Potato
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Grilled Kumamoto Ajisai Beef Striploin with Rice

KEF FHam Dessert
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Okinawa Brown Sugar Warabi Mochi

mI\ZFe 2’ 080 For 2 Persons
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All-You-Can-Drink at MOP 218 Per Person
(Including House Sparkling Wine, House Sake and Soft Drinks)
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The alcoholic beverages have an alcohol strength higher than 1.2% vol.
Please inform our service staff if you have any food allergies or dietary requirements. All prices are in MOP and subject to a 10% service charge.
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